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Antipasto misto
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Panna cotta, seasonal grapes
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Coffee or tea
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la cucina

la sala limited menu
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"Misto di Carne & Pesce"
Crilled fish of the day, balsamic and cherry tomato checca sauce
Wagyu beef polpetta, marsala sauce
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Ginger crema catalana
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Spaghettini, vongole bianco

shiitake mushroom, bottarga
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Spaghetti, classic bolognese

beef, pork, tomato sauce, Parmesan
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Risotto of the day
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la cucina serves carnaroli rice from lItaly.
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— Autumn Promotion —
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Marinated Tasmanian salmon, smoked paprika
Kitaakari potato, sour cream, salmon roe
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Homemade tagliatelle, boscaiola rosso
tuna, mushroom, tomato sauce, pangrattato
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Jinnai Wagyu Aka beef sirloin tagliata
maitake mushroom marsala sauce
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Nagasaki rhubarb tart
Sicilian pistachio ice cream
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